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This book was written in 1978, since which 
time a number of changes have occurred. Mrs. 
Bess Russell Thrun Davis, the founder of the Strongbow 
Inn, died in 1979. Her daughter and son-in-law, 
Caroline and Chuck Adams, are now the owners of 
the restaurant, along with their son, Charles 
Russell Adams. 

Russ, a 1978 graduate of the prestigious 
Culinary Institute of America, brought back to 
the Strongbow Inn his plans and dreams to make 
Strongbow the best fine-dining restaurant in Indiana. 
He added a complete Continental selection to the 
menu, while maintaining the traditional turkey 
favorites. Russ also master-minded the total 
renovation and expansion of the facilities in 
1986. 

The cost of shipping our turkeys to Michigan 
for slaughtering became prohibitive, and so we 
no longer raise our own birds. They are, however, 
raised to our specifications by local farmers, 
with no injections or preservatives of any kind 


used. 
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Turkeys are delicious, nutritious and injudicious 
birds. This cookbook not only suggests ways to prepare 
them--soup to souffle--but also cues you in on their past 
history, their present performance, and all their 
pecadillos. 

The turkey figures widely in the story of the new 
world. The Indians of the Southwest believed that corn 
was introduced to this continent by a giant hen turkey who 
flew across the sky one day and dropped an ear of blue 
corn from under her wing. 

We know that centuries before the Mayflower landed, 
the turkey abounded on this continent. When Cortez 
conquered Mexico in 1519 turkeys were so plentiful that 
500 of them a day were fed to the birds of prey in the 
Aztec zoo in what is now Mexico City. 

When the Aztecs first saw the conquerors arrive on 
their horses, they were said to be terrified. Believing 
the horses to be carnivores and wanting to appease them, 


they treated them to roasted turkey. 


Our domesticated turkey comes to us by indirect 
route from the Aztecs. For generations the Indians of 
Mexico had kept the wild turkey as a pet, breeding them 
in captivity. Thus, when the Spanish came, they took 
the domestic turkey back to Spain when they returned home. 
The Spaniards loved the taste, and perhaps introduced it 
to the Portuguese who introduced it to the French. At 
any rate the domestic turkey arrived in England in time 
for the Pilgrims to take a few of them on their first 
journey to North America. The native wild turkey plus 
the turkey bred by the Aztecs are the breed stock from 


which all seven modern turkey strains result. 


Many years ago Bess Thrun announced to her husband 
that she didn't like living in downtown Valparaiso, 
Indiana; that she wanted a place in the country; that she 
knew as head of the Valparaiso University Chemistry 
Department he couldn't give her a landed estate; that 
despite all that she was going to realize her wish. 

"How?" he asked. 

"I b'lieve I'll start a turkey farm," she announced 
in her soft Mississippi accent. 

"A what?" 

"A turkey farm!" 

That's how it began, 40 years and some 200,000 
turkeys ago. Today Strongbow's (named after the Indian 
chief who onced roamed this Sauk Trail area) is a thriv- 
ing farm and restaurant located in the Valparaiso 
countryside. Bess Thrun, now Mrs. Bess Davis, is a 
great grandmother, and watches the third generation 
of her clan move into the business--raising the feed to 
raise the birds to roast the meat to fill the sandwiches 
to satisfy the hundreds of thousands of customers who 
have come in to eat over the decades. (Strongbow turkeys 
are so special that at Christmastime customers pay as 
much as $30 to have them air freighted as far away as 


Los Angeles. ) 


In the beginning Dr. Walter Thrun warned his strong- 
willed wife that she could do as she liked as long as they 
had an understanding; HE would neither a turkey tender 
nor a tinkerer be. And so Bess, on her own, bought her 
first hundred hens and dozen Toms. She learned by doing 
and by beating a steady path down to Purdue University 
each time a turkey sneezed. 

In those days people had no freezers and turkeys 
were largely holiday fare. At the peak of production 
Strongbow's turned out 5000 birds between Thanksgiving 
and Christmas. 

During the first three years Bess bred and hatched 
her own poults. From February to June each of her hens 
laid 12 to 15 eggs. Eggs were gathered three times a day 
(removed from the nest so the hen didn't begin setting but 
continued laying), and brought into the family basement 
where they were incubated for 28 days. Each egg required 
turning every four hours. After the poults hatched they 
were moved to the barn where they were hand-taught to eat 
and drink. (Left to their own devices young turkeys 
would drown while drinking, or stuff themselves feeding). 
Now wise in the ways of fodder, they were turned loose 


in alfalfa fields to range like cattle. 


"Turkeys have distinct personalities," Bess insists, 
"but no child growing up on this farm ever considered 
them pets. They were simply our fine feathered bread 
and butter" 

"Turkeys have double eyelids, one vertical, the 
other horizontal, so you are never sure if they are 
looking at you. Since they generally are looking at you, 
beware your dress--their vision is phenomenal. They 
tend to attack ladies in skirts and have an infallible 
instinct for pecking hard at a hole in a torn pair of 


pants. 
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In 1940 Bess Thrun startled her husband and friends 
a second time. She was going to add a restaurant to her 
turkey operation. The faculty and their wives responded 
laughingly, "let's get out there to eat soon while Bess 
and her beanery still stand." 

The Mississippi belle was undaunted. Somehow she 
managed her farm with 5000 turkeys and her restaurant, 
collected and standardized recipes, designed a pattern 
for her china, cooked turkeys until midnight, raised two 
daughters, "tended" to her husband, looked after her 
8-cabin motel, and pumped gas for passing motorists. 

In the beginning she had space for 28 guests, generally 
cooking a bird a day. Today the restaurant seats 300 

and at Easter, Mother's Day, and Thanksgiving serves more 
than three dozen birds to 1000 customers. (No overnight 
reservations; the motel no longer exists. ) 

At Strongbow's no part of the turkey is wasted 
except the gobble. The bones are used for broth and 
soup. Wing tips, necks and tails make gravy and dressing. 
Hearts and gizzards are packaged and sold. (Also sold are 
sliced frozen turkey, turkey pies, turkey salad). 


Feathers are given to visiting school children who take 


turkey tours each October. Some feathers also are used 

to clean oboe reeds (some of the best symphonies in the 
world have Strongbow feathers). Girl scouts ask for 
wishbones for projects, crafts enthusiasts use neck- 

bones for tie slides, and local women's clubs use keel 
bones to make Christmas sleighs. Hog farmers buy entrails 
by the barrel, and vast amounts of turkey fertilizer get 
dug into the famous Strongbow roses. 

There was a time when Strongbow's butchered and 
cleaned its own birds in the farm's killing shed. This 
immaculate procedure took 90 seconds from beginning 
till end, when the birds were put on ice. Mrs. Thrun her- 
self slaughtered the birds for many years, each time 
reminding her daughters, "Ladies ought not do things like 
this!" During the height of the season a crew of 12 
turkey pluckers, neighboring farmers and their wives, 
would form an assembly line and work for hours. To 
amuse them the family published the TURKEY PLUCKER'S 
GAZETTE and held a harvest dinner. But all that has 
changed. Federal inspectors now insist that no matter 
how clean the operation, all birds must be slaughtered 


in Federally inspected packing houses. Result: Strongbow 


birds travel up to Michigan where they are butchered, 
cleaned, flash frozen and returned home, all at 
enormous expense. 

In 1968 Bess Thrun Davis retired. Today she is 
the matriarch of her clan, keeping a tactful and watch- 
ful eye on her turkeys now under the aegis of her 
daughter, "Chuggie," and her husband Chuck Adams. A 
third generation now helps wait tables, keep books, 
manage inventory, and study culinary management. 

The recipes included in this book are time-tested 
in the restaurant, or they are favorites that Bess has 
served to her family over the years. Use them. Enjoy 
them, for as the turkeys say themselves, 


"Yedle, yedle, yedle." * 


* For proper translation, see turkey vocabulary, page 36 


BUYING, PREPARING AND COOKING YOUR TURKEY 

When buying a turkey, figure on one pound per 
person if the bird weighs under 12 pounds, 3/4 pounds 
per person if larger. Avoid skinny birds; if the breast 
bone peaks the bird will be tough. You want a plump, 
wide-breasted bird, and the plumper they are the better 
the buy. A pencil should fit comfortably in the indent- 
ation between the breast. The color should be creamy to 
yellow, with no discolorations or dark skin. There is 
no difference in taste between a Tom and a hen if it's a 
Strongbow turkey. Birds are tough when they are too old. 

Strongbow's prepares and cooks its birds this way: 
turkey is washed and rubbed with a mixture of salt, pepper 
and poultry seasoning. Wings and drumsticks are removed 
for use in other turkey dishes. We place the bird in a 
cooking bag in a roaster, with about an inch of water in 
the roaster, then cover and place in a 375° oven for 1 1/2 
hours. Oven is then turned down to 250° and bird is 
cooked until thigh moves easily. (A 16 pound Strongbow 
hen takes no more than 3 hours, and a Tom (28-30 pounds) 
takes about 4 hours) Cut open the bag to get all the rich 
broth. Remove to platter and keep in a warm place for 


half an hour before carving. 
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STRONGBOW DRESSING 
1/2 cup butter 
1 onion, chopped 
2 cups diced celery 
l tsp. salt 
1 tsp. pepper 
1/2 tsp. poultry seasoning 


4 cups corn bread, crumbled 
4 cups day-old white bread, finely torn 
2-3 cups rich turkey broth 


Saute onion and celery in butter until light 
golden. Do not brown 


Mix all ingredients (it will be very moist) 
and bake at 350° for 40 minutes, or until brown 


How did the word "turkey" originate? One 
version claims that the name is a corruption of 
the Indian word, FURKEE. Another that the Indians 
of the Southwest believed the bird said "turk-turk- 
turk." Still a third, that Turkish traders introduced 
the African guinea hen to England and the English, 
confusing the guinea with the North American bird, 


named it for the Turkish traders. 
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SOUTHERN PECAN AND RAISIN DRESSING 


1 pound loaf day-old whole wheat bread, coarsely torn 

1 pound white raisins (only white raisins will do for this) 
1 pound pecans, coarsely chopped 

1 cup melted butter 

turkey broth 

Gently toss all ingredients except broth. Place 

in shallow casserole. Moisten slightly with turkey 

broth (chicken broth may be substituted). It must NOT 

be wet. Bake in a 250° oven for 20 to 30 minutes, or 


until heated throughout and slightly toasted on top. 


BEWARE: raisins burn easily! 


This dressing is NEVER to put inside a bird. It is 
very special in our family, and no holiday dinner 


would ever be enjoyed without it. - Chuggie 
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TURKEY BONE SOUP 


Broken bones and skin from turkey carcass 
3 stalks of celery 

2 carrots, quartered 

1 onion, quartered 

6 peppercorns 

1 bay leaf 

Salt to taste 


Place all in a LARGE kettle. Cover with water. 
Bring to a boil and then simmer for two hours. 


Cool slightly, strain, and return any chopped turkey 
meat scraps to stock. Chill thoroughly so that 
hardened layer of fat may be removed. Remove this 
pefore reheating stock. 


Many varieties of turkey soup may be made. One follows: 


For each QUART of stock, melt 2 T. butter in a skillet. 
Add 2 T. flour, cook about one minute to blend and brown 
slightly. Pour some hot stock into browned mixture. 
Stir and cook until slightly thickened. Pour this into 
remaining stock. Simmer 15 minutes. Serve hot. 


You may want to use this rich stock as the 
TURKEY BROTH called for in our recipes. 
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STRONGBOW TURKEY SOUP 


4 cups diced celery 

1 cup minced onion 

1/2 cup butter or margarine 

1 cup rice or noodles (cooked previously) 

8 cups turkey broth 

2 cups finely chopped cooked turkey meat 

1/2 tsp. chopped parsley for each bowl 

Cook celery and onion in butter until transparent and 

soft, but not brown. Remove from heat and add broth, 

chopped turkey, and rice or noodles. Sprinkle parsley 


in each bowl to garnish. 


For generations turkey hunts were a traditional 
part of early American life. Wild turkeys were abundant 
from Canada to Mexico. In southern Indiana they still 
are, but industry has driven the birds from the north- 
western part of this state. One would-be-hunter, fear- 
ful of going home empty-handed, arrived at Strongbow's 
a few years ago. 

"I'd like to buy a turkey," he said, and added a 
bit sheepishly, "but to save face would you let me shoot 
a bird here on your premises?" 


A bit reluctantly they let him bag his bird. 
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PLANTATION TURKEY-HAM SHORTCAKE 


Serves 24-30 people. Wonderful for your next crowd- 
size supper! 


Prepare and bake three 9" square pans of cornbread. 


2 large green peppers 
1 large onion 
4 T. butter 


1 cup butter or margarine 

1 cup flour 

12 cups (3 quarts) hot milk 
11/2 tsp. salt 

1/2 tsp. white pepper 

1/2 tsp. nutmeg 

1/4 tsp. paprika 

2 cans cream of mushroom soup 


10 cups cooked ham ) 
10 cups cooked turkey ) in julienne strips 


Slice green peppers in thin strips. Chop onion. 
Saute until limp in the 4 T. butter, but don't brown. 


Melt 1 cup butter in LARGE Dutch oven. Stir in flour 
until nice and bubbly--don't let it brown. Add hot 
milk and stir until smooth. Add all seasonings and 
soup. Stir again until smooth. Add meat strips, 

and the onion and green pepper. 


Cut hot cornbread into squares and split. Put 
mixture between and on top of squares. Garnish 
with parsley. 
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In 1621 Edward Winslow wrote, "our harvest being 
gotten in, our Governor sent four men out fowling, so 
that we might, after a special manner, rejoice together 
after we had gathered the fruit of our labors. They 
four in one day killed as much fowl, as with a little 
help beside, served the company almost a week." 

The Governor, of course, was William Bradford. 
The bountiful fowl were wild turkey. The company 
assembled were Pilgrim fathers, grateful to God for 
surviving that terrible first year. 

Few people realize that our first Thanksgiving 
was probably arranged to compete with Christmas, a day 
of anathema to Pilgrims and Puritans escaping the 
churches of Rome and England. The foods gathered 
that day, according to some historians, were native 
to these shores, and thus happy replacements for 
those of the old world. The pumpkin replaced the 
traditional mince pie, and the turkey the boar's 


head and the royal beef. 
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BESS' TURKEY SALAD BOWL 


4 cups white meat of turkey cut in 3/4" cubes 
2 cups sliced celery (not too fine) 


Marinate the above in the following: 


1/2 cup olive oil 

1/4 cup cider vinegar 

1 tsp. salt 

Freshly ground black pepper 

1/2 small clove of garlic, slightly smashed 


This is better marinated overnight, but at least 
4 hours. Stir once while marinating. 


To serve: Line 4 large individual salad bowls or 
plates with lettuce leaves. 


Stir turkey and celery and drain off excess marinade. 


Divide this into four servings and mound on lettuce 
leaves. 


Garnish each salad with 2 pieces quartered hard boiled 
egg, 2 wedges tomato, 1 tsp. mayonnaise on top of 
salad. Sprinkle toasted slivered almonds over top. 
Tuck a piece of parsley or watercress at the side. 


Serve with warm biscuit or toast. 
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STRONGBOW INDIVIDUAL TURKEY PIES 


Have ready enough pie dough for a 10" pie. Roll the 
dough and cut 4 rounds that are 6" in diameter and 

4 rounds that are 4" in diameter. Set aside while 
making the pie filling. 


4 T, butter 

1 cup sliced celery 

1/2 cup chopped onion 

3 T. flour 

1/2 tsp. salt 

1/8 tsp. poultry seasoning 
2 cups hot turkey broth 

3 cups cubed turkey 


Melt butter in medium sized skillet. Add onion and 
celery and saute until transparent, but not brown. 
Add flour and cook and stir until bubbly. Now add 
broth and seasonings, stirring and cooking for 
several minutes until thick. Add turkey. Cool. 


Place 6" round of dough in a small fruit dish, to 
shape the pie. Place turkey mixture in this and cover 
with the 4" round of dough. Moisten edges and bring 
up the edges of lower dough, crimping over top layer. 
This smaller layer will be the bottom for baking; the 
6" round will be on top, nice and smooth. 


Place the pies on a lightly greased cookie sheet and 
prick the top in a few places. Bake in 425° oven for 
about 25 minutes, or until brown. Serve with gravy. 


Gravy: 4 T. turkey fat or butter 
4 T. flour 
2 cups turkey broth 
1/2 tsp. salt 


Melt butter or fat, blend in flour, add broth and 
salt gradually until a nice thick gravy results. 
Serve over individual turkey pies. 
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TURKEY MARCHES 

Before the days of railroads, super highways and 
refrigeration, turkey marches were common in this country. 
A drover, accompanied by boys with herding sticks and 
a wagon of shelled corn hauled by a mule, would lead an 
army of thousands of birds on the great marches from 
farm to market. The marching birds often travelled as 
far as 25 miles a day. When grasshoppers were plentiful, 
the birds fed upon them; when they weren't the boys threw 
them shelled corn so they fattened as they walked. 
Herds crossed mountains, forded rivers, weathered deserts. 
Occasionally the birds would panic and hundreds of them 
would cluster on the roof of a school or covered bridge, 
sometimes collapsing it. Once in Arkansas, a famous 
wager took place between a duck farmer and a turkey farmer 
to see whose birds reached market first. The turkeys, 
capable of moving fast as ponies, were odds-on favorites, 
but the ducks persistently waddled through the night. 
At sundown, the temperamental turkeys called it quits, 
flew into a grove of high trees and remained there till 


morning. Needless to say the waddlers beat the gobblers. 
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Records show that one drover spent a year driving his 
turkeys from New Mexico to California; another, 23 1/2 
days to make the 209 mile trip from Vermont to Boston. 
(Incidentally, proceeds from a successful turkey march 
frequently raised sufficient cash to allow a farmer to 
turn rancher and purchase his first herd of cattle. ) 
Strongbow's has had its own turkey marches. 
Formerly they drove up to 2500 birds across Highway 30, 
an all day affair which required the services of local 
police and incurred the wrath of local motorists. The 
birds balked, stampeded or took to the air. Eventually, 
like the New England and far western turkey marches, 


those of Valparaiso came to an end. 
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TURKEY CROQUETTES 


2 T. butter 

2 T. minced onion 
11/2 T. flour 

2 tsp. chopped parsley 
2 tsp. chopped chives 
1 tsp. salt 

1/8 tsp. nutmeg 

1/2 cup turkey broth 
1/2 cup cream 

2 cups finely chopped turkey meat 
2 egg yolks 


Fine bread crumbs 

1 T. ketchup 

1 egg 

Fat for frying 

Salt, pepper, cayenne 


Saute onions in butter until transparent. Add flour 
and cook and stir until thick and bubbly. Stir in 
parsley, chives, salt and nutmeg, then the broth and 
cream. Remove from heat. 


Beat 2 egg yolks slightly. Stir a little of the hot 
mixture into egg yolks, then add yolk mixture to the 

rest of hot liquid, stirring briskly. Fold in turkey. 
Cool quickly by spreading mixture out on chilled platter. 
When cold, spoon out the mixture in egg-sized pieces 

and shape into desired shapes. Chill. 


Roll the croquettes in fine bread crumbs, then in egg 
beaten with ketchup and highly seasoned with salt, 
pepper and cayenne. Then roll again in fine bread 
crumbs. 


Fry in hot fat (375°-390°) until brown. Drain on 
absorbent paper. 
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TURKEY TETRAZZINI 
Easy to make and elegant! Serves eight. 
1/2 pound spaghetti cooked according to directions 


3 slices bacon 

1/2 cup chopped onion 

1/2 cup green peppers, diced 

1 cup sliced mushrooms 

3 T. flour 

1/4 tsp. celery salt 

1/4 tsp. white pepper 

2 cups turkey broth 

3 cups cut up cooked turkey 

l package frozen peas, cooked 
1 small jar pimientos, chopped 
Parmesan cheese 

3/4 cup toasted slivered almonds 


Cook bacon until crisp. Remove from pan and add onion 
and green pepper and cook until tender (do not brown). 
Remove onions from pan with slotted spoon and add 
mushrooms to bacon fat in pan. Saute until tender. 
Remove mushrooms with slotted spoon. 


Add flour to fat; cook and stir until thick and bubbly. 
Remove from heat. Add salt, celery salt, pepper and 
broth and cook, stirring gently, until smooth. Add 
crumbled bacon, peas, turkey and pimientos. Reheat. 


Have ready the cooked, drained and slightly buttered 
spaghetti and spread it over the bottom of a shallow, 
buttered casserole (a paella pan is beautiful for this). 
Cover spaghetti with turkey mixture, top with almonds, 
and sprinkle generously with Parmesan cheese. Place 
under broiler until cheese is slightly toasted. 
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JELLIED TURKEY LOAF A LA CAROLYN EVANS 


2T. granulated gelatin 

1/2 cup cold water 

2 cups boiling turkey broth 

1/4 tsp. white pepper 

1/4 tsp. celery salt 

1/4 tsp. paprika 

1/4 tsp. pepper 

Salt (use very sparingly, may not need any ) 


Hard cooked egg, stuffed olives, lettuce, mayonnaise 


Soak the gelatin in the 1/2 cup cold water until softened. 
Then dissolve it in the boiling turkey broth. Add pepper, 
celery salt, paprika, pepper, and salt if needed. Stir 
well and cool. 


Rinse mold or individual molds in cold water. Arrange 
in bottom of mold slices of hard cooked egg, surrounded 
by slices of stuffed olives. Pour in a little cooled 
gelatin mix and chill until almost set. 


When bottom of mold is beginning to set, add diced 
turkey meat. Pour in remaining gelatin. Refrigerate 
until firm. 

Turn out jellied loaf and garnish. Slice at table. 


This recipe should be doubled to fill a large ring 
mold, or a medium loaf mold. 
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President Benjamin Harrison had a famous recipe 
for readying a Christmas turkey. "Catch it and coop 
it three days before the holiday. Each day thereafter 
feed it an English walnut three times. Also a glass 
of sherry." Delighted guests agreed that "the meat 


was deliciously tender with a fine nutty flavor." 
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TURKEY - ASPARAGUS CASSEROLE 


1/2 cup of raw rice, cooked 

2/3 cup grated American cheese 

1 package frozen asparagus spears 
6 large slices of turkey 


Put cooked rice into shallow casserole. Sprinkle 
half of the cheese over rice. Now spread thawed 
asparagus over cheese, then turkey over asparagus. 
Pour sauce over this and sprinkle with remaining 
cheese. 


Bake at 350° for 25 minutes or till hot. Top 
with slivered almonds. 


Sauce: 


4 T. butter 

1 T. minced onion 

1/2 tsp. salt 

4 T. flour 

2 1/2 cups light cream 
2 T. slivered almonds 


Melt butter and saute the onion until soft but not 
brown. Add salt and flour and cook and stir several 
minutes more. Add cream, stirring all the while, 
until smooth. Pour over casserole as directed. 
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CORONATION SAUCE 
FOR COLD SLICED TURKEY 
Very elegant! 
2.3... ob 
6 T. minced onion 
1 tsp. curry powder 
2 tsp. tomato sauce 
1 cup red wine 
1 bay leaf 
1 T. lemon juice 
2T. apricot jam 
1 1/2 cups mayonnaise 
In a small saucepan, heat oil and cook onion gently 
for 3 or 4 minutes. Add curry powder and cook 2 more 
minutes. Add all other ingredients except mayonnaise, 
and cook uncovered very gently for 7 or 8 minutes. 


Strain and chill. When cold add the mayonnaise 


and blend. 
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TURKEY DIVINE 


1/2 pound fresh mushrooms, sliced 

2 green onions with tops, thinly sliced 

1/4 cup butter 

2 packages frozen broccoli (9 oz. each) 

8 servings cooked, sliced turkey (about 3 oz. each) 


1/2 cup butter 

1/2 cup flour 

1 tep. sadt 

1/4 tsp. pepper 

1/4 tsp. rosemary 

1 1/2 cups milk 

2 cups turkey broth 

1 cup grated cheddar or other sharp cheese 
1/3 cup sherry 


1 cup buttered bread crumbs 


Saute mushrooms and onions in the 1/4 cup butter. 
Thaw broccoli. 


Melt 1/2 cup butter. Blend in flour and seasonings. 
Gradually add milk and broth. Cook, stirring constantly, 
until thickened. Stir in grated cheese, sherry, and 
mushroom-onion mixture. 


Arrange broccoli in shallow greased baking dish. Top 
with slices of turkey. Pour sauce over this. Sprinkle 
with buttered bread crumbs. Bake at 400° for 20-30 
minutes. (Cover dish with foil for the first 15 minutes) 
Serves 8. 


STRONGBOW'S TURKEY A LA KING 


4 T, butter 

cup sliced fresh mushrooms 
cup chopped green pepper 
T. flour 

tsp. salt 

cups milk 

cups cut up turkey 


APP ERP 


1/2 cup butter 

6 egg yolks 

1 tsp. orange juice 
2 T. lemon juice 

1 tsp. paprika 


Melt butter and cook the mushrooms and green pepper in 
it for 10 minutes. Add flour, salt; cook until frothy. 
Add milk and cook until smooth. Add turkey and cover. 
Keep hot. 


Cream butter and egg yolks, add orange juice, lemon 
juice and paprika. Add a little of the hot mixture 
to the egg yolk mixture and blend, then return all of 
this to the hot mixture. Stir over very low heat 
until eggs are set. 


Serve in patty shells or over toast points or rice. 
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You may want to divide our Turkey A La King recipe 
into half. For your convenience, here are the amounts 


for a half recipe: 


2T. butter 1/4 cup butter 

1/2 cup sliced fresh mushrooms 3 egg yolks 

1/2 cup chopped green pepper 1/2 tsp. orange juice 
2 T. flour 1 T. lemon juice 

1/2 tsp. salt 1/2 tsp. paprika 

2 cups milk 


3 cups cut up turkey 


However, Strongbow's Turkey A La King is so tasty 
that some of our friends make the full recipe and use 


the remainder to make roll-ups. 


TURKEY ROLL-UPS 
Make your favorite crepes or thin pancakes. Place a 
serving of Turkey A La King in the center of a crepe 


and roll it up. Serve with hot cranberry sauce. 


CRANBERRY SAUCE 
1/2 orange with rind, seeds removed 
2 16 ounce cans whole cranberry sauce 
Grind orange and combine with cranberry sauce. 


Good hot or cold! 
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Benjamin Franklin was so impressed by the turkey 
that he proposed it as the official U. S. insignia. 
"TI wish," he wrote to his daughter, "that the bald eagle 
had not been chosen as the representative of our 
country; he is a bird of bad moral character; he does 
not get his living honestly; in truth, he is often very 
lousy....Now, the turkey, in comparison, is a much more 


respectable bird and withal a true native of America." 
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MOTHER'S FAMILY CASSEROLE 
(Serves 15) 
3 cups COOKED rice 


4 cups cooked diced turkey 

1 medium onion, diced 

1 green pepper in strips 

6 stalks celery, cut diagonally in thin strips 
1 med: wn size can small mushrooms 

2 cans mushroom soup 

1 small jar pimientos 

Salt and pepper to taste 

1 1/2 cups grated American cheese 

5S ounces almonds, slivered and toasted 


Place layer of rice in wide casserole. Add layer 
of turkey, then layer of vegetables. Season. 
Spread on a layer of soup. Repeat. Sprinkle with 
cheese, pimiento and almonds. Bake, covered, at 


350° for about 30 minutes or until heated throughout. 
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"CHUGGIE" SANDWICH 


12 slices whole wheat bread 

6 servings of sliced turkey (about 3 oz. each) 

6 slices Monterey Jack cheese 

3 cups of your favorite mayonnaise-type coleslaw 
Butter or margarine 


Butter all slices of bread on one side. For each 
sandwich: lay a slice of bread, buttered side down, 
in a skillet. Place turkey, cheese, and coleslaw 
on the bread, then top with another slice of bread, 
buttered side up. Grill sandwiches on both sides. 
Serve hot. 


TURKEY DREAMS 


6 slices white bread 

Mayonnaise 

2 cups slivered cooked turkey meat 
6 slices ham 

fresh tomato slices 

2 cups grated cheddar cheese 


1 can cream of mushroom soup, undiluted 
Toast bread lightly on one side. Spread the untoasted 
side with mayonnaise. Top with turkey, ham, and cheese. 


Broil until cheese is melted and slightly toasted. 


Heat mushroom soup and serve as a sauce over the 
hot sandwiches. 


33 


TURKEY HASH 


3 cups diced cooked turkey 


4 T, butter 

2T. flour 

1/2 cup cream 

1/2 cup soft bread crumbs 
1/2 cup chopped green pepper 
1/2 cup chopped onion 

3 T. chopped parsley 

1/2 tsp. poultry seasoning 
1/2 tsp. salt 

freshly ground black pepper 


Melt 2 tablespoons of the butter in a saucepan, 
blend in flour, add cream and stir until thickened. 
Add turkey and all the other ingredients except the 
remaining butter. 


Melt these 2 tablespoons butter in a large skillet 
and add the turkey mixture. Saute uncovered for 
25 minutes. 


If desired, brown the top of the hash under the 
broiler before serving. Serves 6. 
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TURKEY SOUFFLE 


2 1/2 cups diced cooked turkey 

1 cup finely chopped celery 

1 small onion chopped very fine 

3/4 cup mayonnaise 

1 tsp. salt 

1/8 tsp. pepper 

8 slices white bread with crusts removed, cubed 


> eggs 
3 cups milk 


1 can (10 3/4 oz.) undiluted cream of mushroom soup 
1 cup grated sharp cheddar cheese 


Butter 11 1/2 x 7 1/2 x 2 rectangular baking dish. 
Size and shape make a difference, so adjust dish 
accordingly if you are cutting recipe in half. 


Mix turkey, onion, celery, salt, pepper and mayonnaise. 
Spread half the bread out in dish. Cover with turkey 
mixture and add the rest of the bread. 


Beat milk and eggs together and pour over bread. 
Cover dish and refrigerate several hours or overnight. 


Remove from refrigerator 1 1/2 hours before baking. 

Bake in 325° oven, uncovered, for 15 minutes. 

Mix cheese with soup and spread over the top of souffle. 
Continue baking for one hour longer. Serves 8. 


Souffle pan may be placed inside a larger pan which 
has an inch of water in it. This helps to keep it 
moist. 


10. 
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TAKE A TURKEY QUIZ 


If a male turkey is a Tom and a female a hen, 
what do you call a turkey toddler? 


Is it true that turkeys run up hills and 
fly down them? 


Turkeys like to dunk in old ant hills and fire 
ash because a) they are playful 
b) the dust acts as camouflage 
c) the dust removes vermin 
from their feathers 


Turkeys like to play "follow the leader" because 
a) they have the flocking instinct 

b) they are extremely restless 

c) they like competition 


Turkeys are polygynous and generally have harems of 
a) twenty females b) thirty females c) six females 


Turkeys have remarkable gizzards and are sometimes 
used in digestive experiments. They have been known 
to digest which of the following items: 

a)glass balls b)lead cubes c)wood chips d)nails 


In the wild, turkeys feed on which of the following: 
a) corn »b) grapes c) small birds 
ad) grasshoppers e) berries f) tubers 


If the eggs of wild turkeys are incubated under 
domestic hens they will grow up to be 
a) wild b) domestic c) unpredictable 


If turkeys had their druthers they would prefer 
to roost in which kinds of trees? 
a) evergreens b) pear trees c) cypress d) willows 


Is it true that turkeys are night people and 
late risers? 
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TURKEY TALK 


What makes a turkey gobble? 


Almost anything; the female of the species, 
a falling tree, a mooing cow, a hooting owl, a 
woodpecker, a hunter calling a turkey call on a 
special pipe. 


Here, to introduce you to some turkey talk, 
are a few well-documented sounds and their 
approximate meanings. 


yedle, yedle, yedle .... . the chow's fine 


heoh, heoh, heoh. .... . . come on fellows, let's 
gather together 


purt, purt, quit ..... . hey fellows, looks 
like trouble 


koej-ut, koe-ut ..... . - run for cover, kids 


gil-obble, obble, obble, quit, quit, quit, cut 
+ + « © « « hey sugar, what are 
you doing tonight? 


cluck, cluck, keow, keow, keow .... 
. . . . flirtatious response 
to the former 


vut-v-r-roomie, gil-obble, obble, obble 
- - » - the sounds a turkey makes 
as he begins his strut, 
tail feathers a-quiver 
and chest expanded in what 
is known as the pulmonic 
puff 


10. 
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ANSWERS TO QUIZ 


A toddler is called a poult 

Yes 

c) dust removes vermin 

a) they have the flocking instinct 

c) six females 

All of these have been digested 

All of these are eaten in the wild 

a) they will grow up to be wild 

a) and c) evergreens and cypress trees 


No, they are early birds 
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George Washington was the first President to 
set aside a national day of Thanksgiving, Thursday, 
November 29, 1789, acting at the request of a joint 


committee of both houses of Congress. 


Although Adams and Jefferson both issued 
annual Thanksgiving proclamations, the custom was 
dropped until Abraham Lincoln revived the Thanksgiving 


observance after the Battle of Gettysburg. 


 » - e . 
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10. 


ll. 


12. 
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TRUE OR FALSE? 
Turkeys can fly as high as 150 feet. 
Turkeys can fly 50 mph and maintain speed 


Turkeys can weigh as much as 50 pounds 
and live as long as sixteen years 


Turkeys have keen senses of sound and 
hearing and unbelievable curiosity. 


A snood or dew bill is the fleshy growth 
on the front of a turkey's head 


A wattle is the pouchlike area at the 
front of the turkey's throat 


A caruncle is the small, reddish skin 
growth at the base of a turkey's throat 


Rare in the animal world, the turkey hen 
is more vividly plumed than her mate. 


Turkeys panic easily and can stampede 
into mass suicide 


Turkey brains are the size of a silver 
dollar and contain less than a nickel's 
worth of sense. 


Turkeys are consistent eaters, and never 
fast or go on hunger strikes. 


Chickens are harder to raise than turkeys. 


True 


False 


True 


True 


True 


True 


True 


False 


True 


True 


False 


False 


STeeneoew 


